the differing bioavailability of phosphorus should be taken into account and special attention should be paid to products that contain food additive phosphates when estimating the dietary phosphorus burden. Contrary to the argument of McClure et al. [1] , in light of current knowledge, cereals/grains do not seem to be a particularly important source of bioavailable (absorbable) phosphorus, as also stated by Calvo and Uribarri [11] .
Although cereals were the main source of phosphorus in the NHANES data [1] , instead of highlighting cereals/grains as a risk product for excessive phosphorus intake, we suggest that the focus be on all food additive phosphorus sources, not only on bakery products. McClure and et al. [1] also refer to the paper of St-Jules and coworkers [15] that reviewed urinary phosphorus excretion in four human intervention studies that were not, however, designed to compare phosphorus bioavailability by food source. Despite the fact that St-Jules et al. found some discrepancies in the digestibility of food additive phosphates in those studies, they state that additives are the major dietary phosphorus source that can be eliminated without impairing diet quality of kidney patients [15] . With the growing evidence about the adverse health effects of dietary phosphorus not only in kidney patients but also in the general population [16, 17] , consumers' consciousness about phosphorus must be raised. We agree with the authors that more controlled balance studies are required to better understand the bioavailability of phosphorus. There is also a need to further develop and standardize methods to analyze bioavailable phosphorus content in foodstuffs.
